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Sec 8. Milk. — (a) Milk from diseased cows, containing visible dirt, or not in com- 
pliance with the standard in these rules, may be confiscated by a representative of the 
health department and may be destroyed or denatured. 

(6) No milk from a cow 15 days before, or 5 days after, calving must be sold. 

(c) If any part of the milk from a cow is bloody, stringy, or unnatural, all of the milk 
must be rejected. 

(d) Anything added or taken from the milk or cream, in law, is adulteration. 

(e) Straining of milk must be done in milk house only. 

(/) All bottled milk must be bottled in dairy, milk house, or creamery. 

(g) Milk standard. — Milk must not contain-more than 88 per cent of watery fluid. 

Must not contain less than 12 per cent of solids. 

Must not contain less than 3 per cent of butter fat. 

Must not contain more than 500,000 bacteria per cubic centimeter. 

Must not contain more than 18 per cent of acidity. 

Must not contain any pathogenic (disease producing) germs. 

Must be delivered at a temperature of not higher than 60° F. 

(h) Cream standard. — Must contain not less than 18 per cent of butter fat. 

Must be delivered at a temperature of not higher than 60° F. 

Must contain not more than 500,000 bacteria per cubic centimeter. 

Must not contain any pathogenic (disease producing) germs. 

Sec 9. Barnyard. — (a) Must be well drained. 

(6) Manure must not be allowed to collect within 50 feet of barn, unless other pro- 
visions approved by the health department are provided, or within 100 feet of milk 
house or well. 

Sec 10. Milker. — (a) No person suffering with, or associated with a communicable 
disease, must be allowed to handle milk or milking utensils. 

(6) Any case of communicable disease, or every suspicion of a communicable disease, 
must be reported to the health department at once. 

(e) The clothing of the milker must be clean. 

(d) The hands of the milker must be washed and dried immediately before milking. 

(e) The hands and teats should be kept dry during milking. 

(J) The practice of moistening the hands or teats with milk is prohibited. 

(g) Any person with ulcers on his or her hands must not be allowed to milk. 

(h) Milking into an open bucket is prohibited; milk pail must be approved by the 
health department. 

Sec. 11. In case of any communicable disease occurring in the family of a dairyman, 
or among his employees, or in a house where milk is kept for sale, such dairyman, or 
vender of milk, shall immediately notify the health department, and the health officer 
may order the sale of such milk discontinued pending an investigation, and for such 
time thereafter as the health department may require. The investigation shall be 
made without delay, and the health department may make such order as it deems 
necessary to prevent the sale of impure, adulterated, and unwholesome milk, or milk 
liable to carry disease. 

Milk — Inspected and Pasteurized — Production and Sale. (Reg. Bd. of H., Nov. 5, 

1915.) 

Section 1. No milk shall be sold in the city of Toledo, Ohio, after December 1, 
1915, which has not been pasteurized in accordance with sections 2, 3, 4, 5, and 6 
of this order and regulation, except such milk as is of the grade hereinafter denned 
as inspected milk. 

Inspected milk. — (a) The farms on which inspected milk is produced must score 
at least 75 points in an official score of the health department. 

(6) The milk must be drawn into small-topped milk buckets and shall be clarified. 



1583 June 16, 1916 

(c) The milk shall not contain more than 50,000 bacteria per cubic centimeter at 
time of delivery to the consumer. In case a count exceeding 50,000 bacteria is found, 
daily counts shall be made, and if normal, counts are not restored immediately the 
certificate shall be suspended and sections 2, 3, 4, 5, and 6 of this order and regulation 
complied with. 

(rf) The bottles or other containers in which this milk is stored or delivered shall 
be marked, in plain black letters, "inspected milk," in addition to the name of the 
producer or dealer. 

(«) No person shall be employed or permitted to work on such farms unless and until 
it shall have been demonstrated to the satisfaction of the health department of the 
city of Toledo, Ohio, that said person is not a typhoid, tuberculosis, or diphtheria 
carrier. All persons so employed shall first obtain a certificate signed by the chief 
health officer of the department of health of the city of Toledo, Ohio, certifying that 
they have been examined by a physician employed by the department of health of 
the city of Toledo, Ohio, and that they are not typhoid, tuberculosis, or diphtheria 
carriers. 

Sec. 2. Pasteurization of milk shall be performed by a process whereby every por- 
tion of the milk is raised to a temperature of 142° P. and retained at that temper- 
ature for a period of 25 minutes by the holding process, and no other process shall 
be adopted or used, and immediately thereafter cooled to a temperature of 50° F., or 
under. 

Sec. 3. No pasteurization equipment shall be used that is not approved by the 
Toledo health department; that each pasteurizing apparatus shall be equipped with 
a time and temperature recording apparatus, approved by the health department. 
The record shall be filed at the pasteurizing plant and mailed to the Toledo health 
department on Thursday of each week. 

Sec. 4. All pasteurized milk shall be plainly marked on each bottle cap or other 
container in which milk is delivered to the consumer, with a label bearing the inscrip- 
tion, " pasteurized milk. ' ' All milk, when offered for sale, shall be of such pathological 
character that the bacterial count shall not be above 150,000 per cubic centimeter and 
in no case shall milk contain pathogenic (disease bearing) germs. 

Sec. 5. Immediately after the process of pasteurization and cooling the milk must 
be put into the final container, unless it has been pasteurized in the container in 
which it is to be delivered. 

Sec. 6. Milk shall not be pasteurized more than once; that all cream and skinmed 
milk shall be pasteurized or made from pasteurized milk; that buttermilk shall be 
made from milk or cream that has been pasteurized before churning. 

Buildings and Premises — Sanitary Regulation. (Reg. Bd. of H., June 3, 1915.) 

Section 1. The term "lodging house" as used in this order and regulation shall be 
taken to mean and include any house or building or portion thereof in which com- 
partments are arranged on the cubicle dormitory or ward plan and in which persons 
are harbored or received or lodged for hire or any part of which is let to any person 
in which to sleep. 

The term "tenement" as used in this order and regulation shall be taken to mean 
and include any building or part thereof in which any person or persons shall occupy, 
use, or live in one or two rooms for the purposes of a home or dwelling. 

The term "apartment" as used in this order and regulation shall be taken to mean 
and include any building or portion thereof in which any person or persons shall 
occupy, use, or live in three or more rooms for the purposes of a home or dwelling. 

Sec. 2. Every owner or keeper of a lodging house and every owner, lessee, or agent 
of a tenement house and apartment or other building leased as a dwelling for more 
than two families shall keep or cause to be kept in e clean and thoroughly sanitary 



